
January Tasting Menu 
-Steak Tar Tar 
-Oysters On The Half Shell 
-Shrimp Cocktail 
-Tuscan Chicken 
-Chicken Parmesan  
-Pan Seared Chilean Sea Bass 
-Mesquite Grilled Pork Loin 
-5oz Filet Mignon with Crab & Béarnaise  
-Ceasar Salad 
-Michigan Blend Vegetables 
-Potatoes Anna  
-Michigan Harvest Parisian Gnocchi  

February Tasting Menu 
-Bacon Wrapped BBQ Shrimp 
-Lobster Corn Dog 
-Fried Cheese Ravioli 
-Parmesan Baked Chicken 
-Creamy Chicken Marsala 
-Herb Encrusted Halibut 
-Michigan Harvest Pork Loin 
-Roasted Beef Tenderloin with Blue Cheese 
Gratin 
-Wedge Salad 
-California Blend Vegetables 
-Gratin Dauphinois  
-Stuffed Butternut Squash 

March Tasting Menu 
-Steak Crostini 
-Fried Mac & Cheese Bites 
-Jumbo Lump Crab Cakes 
-Chicken Piccata 
-Champagne Airline Chicken Breast 
-Hibachi Seared Salmon 
-12oz Ribeye with Demi Glacé & Sautéed Wild 
Mushrooms 
-Ceasar Salad 
-Roasted Jumbo Asparagus with Béarnaise 
-Saffron Rice Pilaf 
-Farro Risotto 
-Ratatouille Confit Byaldi 

April Tasting Menu 
-Bourbon Candied Bacon 
-Coconut Shrimp 
-Bacon Wrapped BBQ Shrimp 
-Parmesan Baked Chicken 
-Caprese Grilled Chicken 
-Wild Caught Salmon 
-Roasted Beef Tenderloin with Sauce Diane 
-Michigan Salad 
-Green Bean Almondine 
-Chateau Potatoes 
-Korean Fried Cauliflower  
-Late Night China Town 

May Tasting Menu 
-Lobster Corn Dogs 
-Swedish Meatballs 
-Coconut Shrimp 
-Chicken Cordon Blue 
-Pan Seared Chilean Sea Bass 
-Roasted Beef Tenderloin with Demi Glacé 
-Michigan Salad 
-Roasted Jumbo Asparagus with Lemon Garlic 
Butter 
-Lyonnaise Potatoes 
-Farro Risotto 
-Caprese Parisian Gnocchi 
-Creme Brûlée Enhancement  

June Tasting Menu 
-Bacon Wrapped BBQ Chicken 
-French Fry Shooters 
-Smoked Salmon Latkes 
-Parmesan Baked Chicken 
-Lake Superior Whitefish Siciliano 
-10oz NY Strip with Wild Mushroom Blend 
-Wedge Salad 
-Baby Carrots 
-Salt Encrusted Baked Potato 
-Eggplant Parmesan  
-Cheese Tortellini  
-Cookie Monster Enhancement  


